PATERNOSTERS
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Melvia designs and manufactures conveyor systems for the
confectionery and bakery industries - from simple conveyors
to extensive automated systems.

An important part of production lines are Multi-Step systems, which are also known as pater-
nosters. Paternosters became a global food production trend. Melvia provides a full range of
Multi-Step systems. Systems are custom made, designed and produced to meet the high safety
and stringent hygiene requirements of the production process.

The general principle of all systems is a system for moving product carriers (sections of forms,
trays, etc.) using parallel chains with grippers located on two opposite sides of the paternoster,
which form tiers. Due to the fact that the step speeds are individually adjustable for each section,
this allows for a wide range of proofing or cooling processes to be configured. Systems operate
on a “step” principle.

KEY FEATURES:

Internal surfaces are stainless steel

External surfaces made of sheet metal with a choice of coating
Insulation made of polyurethane foam of different thicknesses
Frames can be powder coated, galvanized, or made of stainless steel
Selection of accessories

Energy saving systems

A wide range of options

HIGHLIGHTS:
- The compact design of the cabinet allows for maximising use of the available

height of the room with a significantly reduced floor space footprint
The systems are well suited for production lines with both high and low
production rates
Using different types of molds and trays
Consistent regulation of time, temperature, and humidity
Reliable and durable construction

MICROCLIMATE SYSTEMS

Proofing cabinet — During the proofing process, the required temperature and relative humidity of
the air is maintained in the cabinet by an unique automatic control system. The prepared air-steam
mixture, of a given temperature and humidity is fed into the cabinet. Having passed through the
cabinet area, the steam-air mixture is sampled and sent to the preparation unit for the purpose
of heating to a predetermined temperature and saturation with steam, after which the cycle is
repeated.

Cooler or shockfroster — The shockfroster is customised for each specific case; the refrigerant,
direction of air flow, and capacity of the refrigeration unit will all be carefully selected to meet the
process's needs. The air cooler can be tailored with various defrosting system options: electric,
water, or steam heated by refrigerant. Annular (peripheral) heating of the fans can also be provided.
Energy recovery system (hydraulic module) available.



MULTI-STEP SYSTEMS HAVE A WIDE
RANGE OF TECHNOLOGICAL - Proofing
CAPABILITIES, PERFECT FOR: - Cooling

Freezing
Storing

LINEAR PATERNOSTER

Known as FIFO. The carriers are fed at regular intervals to the
conveyor of the ascending section, where a row is formed.
After a row is set, the holders step up and move in steps
until the section is completely filled. Subsequently with the
help of a horizontal pusher, the carriers are moved to the
descending section, which lowers the product carriers onto
the output conveyor. Smooth movements throughout the
system ensure very gentle dough handling. Formation of a
row is possible by fixing the extreme position with a stopper,
or conveyors with partitions.

BLOCK PATERNOSTER

A block system consists of at least two linear sections.
Groups of product carriers are stopped on the infeed con-
veyor in smaller batches. After exiting the first section, the
trays enter the second section, where they will again move
up and down using a stepping mechanism. This process can
be continued as many times as required for the production
line. There is a long conveyor under all sections, fitted with
stoppers under each ascending section. One of the great
advantages of a multi-block system is that sections can be
bypassed if necessary.

STOP-END PATERNOSTER

It is a compact version of the linear system. The ascending
and descending sections are parallel to each other. The
mechanism for moving carriers between sections is a trans-
fer conveyor. The rest of the operation is the same as in the
Jinear” system.

MULTI-BUFFER SYSTEM

This system called FILO or buffer. The system has only one
branch, which has a reversible direction of movement.
Buffer systems are used as storage facilities if lines are sto-
pped or product carriers are changed. They can also work as
a compensating element when the need for the number of
carriers in the production cycle changes. When there is an
excess of carriers in the line, the synchronization conveyor
fills up and a step, or several steps upward - a reception
cycle. When the demand for sheets in the line increases, the
system will start working in delivery mode.
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